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chia cok 
Lester Hankin*, George H. Lacy, George R. 
Stephens and Walter F . Dillman 
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ground, bacteriological quality, 561 
mechanical tenderization, microbiology, 977 
packaged in gas atmosphere, characteristics, 233 
microbiology, 240 
roast, preparation, 4 
salmonellae, inactivation by rising temperature, 410 
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spoilage microorganisms, 19 
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